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The Cottage Recipe Book
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So you’re off to a cottage for the weekend - yippee!

It’s going to be so fun. Sitting by the water, sipping on a beverage, swimming in the lake, barbecuing dinner.

Right you need to make dinner.

Which means you have to think about dinner.

Which means you have to think about what to pack for dinner.

Arg - in comes the stress of packing for the cottage. I find thinking about and packing for dinner is one of the most 

stressful parts of going to the cottage.

So let’s make this easier on ourselves shall we?

I’ve created this cottage cookbook so you can get ideas about what to bring up to the cottage along with some tips to 

make it easier.

  if you don’t make a list, you will forget something and if you aren’t staying near a small town you’ll just 

have to do with out.

  Include breakfasts, lunches and dinners so you aren’t left wondering what 

to make at the last minute.

  You don’t want to be cooking all weekend! Bring recipes that are simple so you can enjoy 

the beautiful weather and you’re not stuck in the kitchen. Even better, put food on the grill so you can be outside.

  For example. If you’re having burgers, make the patties before you go and 

store them in a container. Have the prepped meal on the first day you get to the cottage so you don’t have to try to 

figure out how things work and where everything is.

You can also prep things like dry pancake mix, frittata, marinate salmon, cut potatoes etc.

 I don’t like bringing food back home so make use of the leftovers so you don’t have to cook 
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as much and you don’t have to store leftovers at home. Eat leftovers for breakfast and lunch and make something new 

for dinners.

I hope these tips help you have the best vacation! If you have any cottage questions please don’t hesitate to ask.
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Scrambled Eggs with Peppers & Kale
15 minutes

 Extra Virgin Olive Oil

 Red Bell Pepper (sliced)

 Kale Leaves (chopped)

 Egg

Sea Salt & Black Pepper (to taste)

 Serve with toast, roasted potatoes, or sweet potatoes.

 Use mashed tofu instead of eggs.

Heat the olive oil in a skillet over medium heat. Add the red bell pepper and
kale leaves and saute until softened, about 5 to 7 minutes.

While the veggies are cooking, crack the eggs into a bowl and season with salt
and pepper. Beat gently with a fork until well combined.

Push the veggies to one side of the pan, and pour the beaten eggs into the
empty side. Use a spatula to scramble, slowly incorporating the veggies once
the eggs are no longer very wet.

Divide between plates and enjoy!
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One Pan Bacon, Eggs & Brussels Sprouts
1 hour

 Yellow Potato (medium, diced)

 Brussels Sprouts (halved)

 Avocado Oil

Sea Salt & Black Pepper (to taste)

 Bacon (cut into 1 inch pieces)

 Egg

 Omit the bacon.

Preheat oven to 390ºF (200ºC) and brush a sheet pan with some oil.

Toss the potatoes and brussels sprouts with the avocado oil, sea salt and
pepper. Mix in the bacon and transfer to the sheet pan. Bake for 30 minutes.

Remove the pan from the oven and toss the vegetables gently. Form small
'wells' in the veggies and crack the eggs into them. Return to the oven and
bake for 10 more minutes or until eggs are cooked to your liking.

To serve, use a spatula to lift the eggs and veggies from the pan and divide
between plates. Enjoy!
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Chocolate Protein Pancakes
15 minutes

 Banana (ripe)

 Egg

 Protein Powder (chocolate)

 Coconut Oil

 Top with honey, maple syrup, banana slices, fresh fruit, pureed fruit sauce,
chocolate chips or chopped nuts.

In a large bowl, mash the bananas. Then add in the eggs and protein powder.
Mix well until a batter forms.

Melt coconut oil in a large skillet over medium heat. Once hot, pour pancake
batter into the skillet, about 1/4 cup at a time. Cook each side about 2-3
minutes or until browned. Enjoy!
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Banana Baked Oatmeal
1 hour 10 minutes

 Oats (rolled)

 Ground Flax Seed

 Walnuts (chopped, divided)

 Banana (small, very ripe, mashed)

 Maple Syrup

 Unsweetened Almond Milk

 Vanilla Extract

 Sea Salt

 Cinnamon (optional)

 Refrigerate in an airtight container for up to five days. Baked oatmeal is easier
to cut into squares when cooled fully.

 Sliced banana, more walnuts, nut butter, shredded coconut, melted
coconut butter or chia jam.

 A 9 x 9 inch ceramic baking dish was used to create the standard nine
servings.

 Four bananas are equal to approximately 1.5 cups of mashed banana.

Combine the oats, ground flax and 2/3 of the walnuts in a large mixing bowl.

In a second mixing bowl combine the mashed banana, maple syrup, almond
milk, vanilla, salt and cinnamon, if using. Stir the banana mixture into the oat
mixture until well combined. Let the batter rest for at least 20 minutes.

Preheat the oven to 350ºF (176ºC). Line a baking dish with parchment paper.

Transfer the batter to the prepared baking dish and top with the remaining
walnuts. Bake for 30 to 35 minutes or until golden brown around the edges
and just spongy to the touch.

Let cool slightly before serving. Enjoy!
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Cauliflower, Kale & Sausage Bowl
40 minutes

 Cauliflower (chopped into
florets)

 Avocado Oil (divided)

Sea Salt & Black Pepper (to taste)

 Kale Leaves (chopped)

 Chicken Sausage

 Egg

 Avocado

 Use chickpeas or tempeh instead of sausage, and skip the egg.

Preheat oven to 350ºF (177ºC) and line a baking sheet with parchment paper.

Toss the cauliflower florets with half of the avocado oil, lay in a single layer on
the baking sheet, and sprinkle with salt and pepper to taste. Roast for 30
minutes, or until golden brown, tossing halfway through.

While the cauliflower is roasting, heat the remaining avocado oil in a small
skillet over high heat. Add the kale and saute for 1 to 2 minutes until crispy.
Sprinkle with sea salt to taste, and transfer to bowl.

Add sausages to the skillet and cook for 5 to 10 minutes, turning frequently.
While the sausages are cooking, bring a small saucepan of water to a boil and
poach the eggs.

To assemble, divide cauliflower and kale between bowls. Slice and add
sausages, avocado, and top with an egg. Enjoy!
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Cedar Planked Salmon with Grilled Asparagus
30 minutes

 Cedar Plank

 Asparagus (woody ends
snapped off)

 Extra Virgin Olive Oil

Sea Salt & Black Pepper (to taste)

 Maple Syrup

 Garlic Powder

 Onion Powder

 Paprika

 Sea Salt

 Black Pepper

 Salmon Fillet

 Lemon (sliced into rounds)

 Never leave your barbecue unattended. Do not let your barbecue go above
350ºF (177ºC) as the plank may catch fire. Have a spray bottle of water on hand in case
of flare-ups.

 Replace with Pineapple Salsa (from Fish Tacos recipe) or any other grilled
veggies.

 Add chili powder or red pepper flakes to the marinade.

 Soak plank at least 4 hrs and brush with oil. Preheat oven to 350ºF (177ºC) and

Ensure your cedar plank has been soaked for at least 4 hours and review the
safety notes below.

Toss asparagus in olive oil, salt and pepper to taste and set aside.

In a bowl, mix together maple syrup, garlic powder, onion powder, paprika, salt
and pepper. Place salmon fillets in the bowl and coat evenly with the marinade.

Preheat grill on high heat. Grill asparagus for 2 to 3 minutes until tender. Set
aside.

Reduce to medium heat and place soaked plank on grill for about 3 minutes or
until it begins to crackle and smoke.

Flip the plank over and place salmon fillets on top, then layer the lemon slices
on top of the salmon. Place the ends of the lemon on the plank as well, cut side
down. Reduce heat to low, close lid and cook until salmon flakes easily, about
15 to 20 minutes. Baste with leftover marinade at halfway mark.

Divide asparagus onto plates. Squeeze lemon over salmon, serve and enjoy!
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bake salmon on the plank until it flakes easily, about 15 to 20 minutes.

 Soak the plank ahead of time and store in the freezer until ready to use.

 Serve with quinoa, potatoes or brown rice.

 Omit the marinade and season the salmon with olive oil, salt and
pepper.
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Mango Salsa
10 minutes

 Mango (peeled and cubed)

 Corn (cooked)

 Red Onion (finely chopped)

 Red Bell Pepper (finely chopped)

 Cilantro (chopped)

 Lime (juiced)

 One serving equals approximately 1 1/2 cups of mango salsa.

 Refrigerate in an airtight container for up to five days.

 Add paprika, minced garlic and/or sea salt.

 Top with green onions, chopped chicken breast, grilled tofu or
roasted chickpeas.

 Tacos, brown rice tortilla chips or baked plantain chips.

Combine all ingredients in a large bowl. Refrigerate until ready to serve. Enjoy!
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BBQ Chimichurri Chicken with Sweet Potato Wedges
30 minutes

 Red Wine Vinegar

 Cilantro (thick stems removed)

 Fresh Oregano

 Garlic (cloves)

 Extra Virgin Olive Oil (divided)

 Sea Salt

 Chicken Breast (skinless,
boneless)

 Sweet Potato (medium, peeled and
cut into wedges)

 Add a chili pepper or red pepper flakes to the chimichurri.

 Refrigerate in an airtight container up to 3 days. Leftover chimichurri will keep
up to 1 week.

 Use parsley instead.

Add vinegar, cilantro, oregano, garlic, 2/3 of the olive oil and salt to a food
processor and blend until smooth. Occasionally scrape down the sides as
needed.

In a large bowl, coat chicken breasts in half the chimichurri sauce and set aside.
In a separate bowl, coat sweet potato wedges in the remaining olive oil.

Preheat grill on medium heat. Grill the chicken breasts until cooked, about 10
to 12 minutes each side. Grill the sweet potato wedges on all sides, about 10
minutes total.

Transfer to plates and top with desired amount of chimichurri. Enjoy!
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Maple Turkey Burgers
30 minutes

 Extra Lean Ground Turkey

 Maple Syrup

 Dried Thyme

 Ground Sage

 Sea Salt

 Coconut Oil

 Refrigerate in an airtight container for up to three days.

 One serving equals approximately one patty.

 Add onion and/or garlic powder.

 Top with avocado, feta cheese, tomato, sprouts or wrap it in
lettuce.

 Make the patties thinner or roll them into sausages for breakfast.

In a mixing bowl, combine the ground turkey, maple syrup, thyme, sage and
salt.

Divide and form the mixture into half-inch thick patties. Place on a parchment-
lined tray and chill in the freezer for approximately 15 minutes.

Heat the coconut oil in a large pan over medium heat. Fry each burger patty
until cooked through, about 4 to 6 minutes per side.

Set aside to cool slightly. Enjoy!
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Slow Cooker Vegan Chili
8 hours

 Canned Whole Tomatoes

 Red Kidney Beans (cooked,
drained and rinsed)

 White Navy Beans (cooked,
drained and rinsed)

 Frozen Corn

 Celery (diced)

 Green Bell Pepper (de-seeded and
chopped)

 Carrot (chopped)

 White Onion (diced)

 Garlic (cloves, minced)

 Cumin

 Oregano

 Chili Powder

 Sea Salt

 Refrigerate in an airtight container for up to five days or freeze up to four
months.

 One serving is roughly 1 1/2 cups.

 Toast, quinoa, brown rice, or a salad.

 Chop celery, bell peppers, carrot and onion ahead of time.

 Omit the chili powder and puree until smooth. Serve with tortilla chips.

 Add 1 to 2 chopped jalapeno peppers, chili flakes or extra chili powder.

 Mix in chopped kale or spinach. Stir until wilted.

 Top with green onion or diced avocado.

Add whole tomatoes with juice to the slow cooker and roughly crush with your
hands. Add remaining ingredients and stir until combined.

Cover and cook on high for 6 to 8 hours, depending on the strength of your
slow cooker.

Ladle into bowls and enjoy!
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Campfire Baked Apples
10 minutes

 Apple

 Cinnamon

 Lining the inside of your foil packet with parchment paper will
keep the apples from sticking to the foil and makes it easier to eat out of. The parchment
paper also makes the foil less likely to tear, and therefore potentially reusable for other
meals.

 Yogurt or a scoop of coconut ice cream.

 Use a grill with medium heat instead.

 Drizzle with a bit of honey or maple syrup.

Slice apples and cut out the cores. Place onto a double layer of aluminum foil
lined with parchment paper. Sprinkle with cinnamon.

Fold into a foil packet and place onto the coals of a campfire for 10 minutes,
flipping halfway.

Carefully open foil packet and let cool slightly. Enjoy!
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Coconut Banana Ice Cream
1 hour 30 minutes

 Canned Coconut Milk (full
fat)

 Banana (sliced and frozen)

 Add cocoa powder while blending.

 Nut butter, jam, chocolate chips, granola, crushed nuts, melted dark
chocolate or fresh fruit.

Add all ingredients into a blender and blend until smooth. Occasionally turn
the blender off and scrape down the sides if needed.

Scoop into bowls and enjoy immediately as soft serve or for firmer ice cream,
transfer to a baking pan and freeze for at least 1.5 hours before scooping.
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Cherry Blueberry Coconut Popsicles
4 hours

 Frozen Cherries (roughly
chopped)

 Blueberries

 Canned Coconut Milk

 Blend all ingredients together in a food processor or blender and divide
into cups.

 Use almond milk or any other dairy milk alternative.

If you do not have popsicle moulds, purchase 3oz cups and popsicle sticks from
the dollar store. Insert each popsicle stick into the middle of a cherry to anchor
it in each cup.

Add chopped cherries and blueberries to fill about 3/4 of the cup, around the
stick. Fill remainder of cup with coconut milk.

Place in freezer for 4 hours or until completely frozen.

Once frozen, run under warm water for a few seconds to make it easier to
remove from the cup or mould. Enjoy!
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Sweet & Salty Popcorn
15 minutes

 Cashews

 Nutritional Yeast

 Garlic Powder

 Sea Salt

 Coconut Oil

 Popcorn Kernels

 Raw Honey

 Use maple syrup instead of honey.

Make your "parmesan" seasoning by adding cashews, nutritional yeast, garlic
powder and sea salt to your food processor. Blend well until it reaches a spice-
like consistency. Set aside.

In a tall, deep pot, melt coconut oil over medium-high heat. Add 2-3 "test"
kernels and cover your pan until they pop.

Add the remaining kernels to the pot, cover and remove from heat for 30
seconds (to allow all kernels to reach equal temperature).

Return your pot to the medium-high heat with your lid tilted open to release
steam (this keeps the popcorn crispy). Occasionally give your pot a shake.

Once the kernels stop popping, about 2 minutes, transfer to a large bowl.

Turn off the stove. Melt the honey in the same pot while it is hot.

Drizzle the melted honey onto your popcorn and sprinkle with desired amount
of "parmesan" seasoning. Gently toss, divide into bowls and enjoy!
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Peanut Butter Cookies
30 minutes

 All Natural Peanut Butter

 Egg

 Cane Sugar

 Sea Salt (optional)

 One serving is equal to one cookie.

 Store the cookies in an airtight container on the counter for 5 days. Cookies can
also be frozen up to 3 months.

 Use coconut sugar, brown sugar or white sugar instead.

Preheat the oven to 325ºF (162ºC) and line a baking sheet with parchment
paper.

In a large mixing bowl combine peanut butter, eggs, sugar and sea salt
(optional). Stir until a thick dough forms.

Use a tablespoon to drop even amounts of the dough onto the prepared
baking sheet about 2 inches apart. Gently flatten the drops with a fork.

Bake for 10 to 12 minutes, or until golden on the bottom. Remove from the
oven and let the cookies cool for 5 minutes. Transfer the cookies to a cooling
rack to set completely. Enjoy!
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Mini Banana Muffins
30 minutes

 Banana

 Unsweetened Almond Milk

 Almond Flour

 Egg

 Baking Powder

 This recipe was tested using Bob's Red Mill Almond Flour. Please note
that if using another brand of almond flour, results may vary.

 Top with chia seeds, walnuts, dried banana slices or hemp seeds.

 Refrigerate in an airtight container up to 3 to 5 days and reheat in the
microwave for 10 to 12 seconds.

 One serving is equal to one mini muffin.

Preheat oven to 350ºF (177ºC). Prepare silicone mini muffin cups on a tray, or
use a mini silicone muffin tray.

In a mixing bowl, mash the bananas with a fork and combine with the remaining
ingredients. Pour the batter into the cups and bake for 20 to 25 minutes or until
a toothpick comes out clean.

Remove from oven and let cool. Enjoy!
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Blueberry Agua Fresca
5 minutes

 Blueberries

 Lime (juiced)

 Maple Syrup

 Water

 Ice Cubes (optional)

 Strain after blending.

 Serve it over frozen blueberries instead of ice.

 Use sparkling water instead of flat water.

 Use honey instead.

Combine all ingredients except ice in a blender. Blend well until smooth.

Divide ice into glasses, pour in the Blueberry Agua Fresca and enjoy!
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Turmeric Lemonade
5 minutes

 Lemon (juiced)

 Turmeric

 Maple Syrup

 Water

 Use honey instead.

 One serving is equal to approximately 1 cup.

 Use sparkling water instead of regular water.

Add all ingredients to a pitcher and stir well until combined. Pour into a glass
over ice and enjoy!
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